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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

30 December 2022

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes V]

No [ ]

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 0

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 725

How many people formally counted in this facility identify as the following gender?

Female: I /2 |
Male: | 653 |
Nonbinary: 0

Prefer not to say:l
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How many people formally counted in this facility identify as transgender?

Number of people that identify as transgender:

1

How many people were brought into the facility this week?

Number of people brought into the facility this week:

How many people have left the facility this week?

Number of people who left the facility this week:

274

93

How many people and where did those who left the facility go?

Released into community: | unknown |

Formally removed from the United States: | unknown |

Moved to another facility: | unknown

| unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex:

Male: 148

Female: /0

CONFIRMED COVID-19 CASES:
Individuals Housed in GEO Facility:

ICE Detainees:
ICE Employees:
GEO Employees:

DOCUMENTS RECIEVED:

218

New Cases
this week :

0

49

0

0

Daily Kitchen Opening and Closing Checklists:

Yes

Daily Foods Production Service Records:
Yes
Temperature Logs:
Yes
Law and Leisure Library Logs:
Yes
Medical Staffing Update:
Yes

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department

Version 1.4

No

No

No

No

NOD

I I I

Total to date since
3/30/2020, excluding

12/16 count:
915

1399

2

287




SUPPLEMENTAL NOTES:

The population counts are current as of 12/28/22.

Kitchen Documents:
Opening/Closing checklists and Menus were provided. See attached documents.

Medical:

Johnny Choate, the Facility Administrator, provided the following update on medical
staffing:

1 Health Service Administrator

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

8 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 12/271/22.

No changes in staffing level from the previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect the personal identifying information of detainees. Usage
of the law library ranged from one (1) person to nineteen (19) people at each provided
opportunity. Dorms that did not use the library were either empty, new intake, on
restriction, or detainees refused to use, per provided logs. Logs are current as of
12/24/22.

On 11/30/2022, Denver's Field Office Executive Review Unit told Alejandra Zepeda they
would no longer be providing the names of people detained in the law libraries. Instead,

the Executive Review Unit places a white box over the names.

COVID-19 Updates:

Per the facility, there were no new cases amongst ICE or GEO staff. They reported forty-
nin 2) new cases among ICE detainees and no new cases among other GEO detainees.
Official COVID-19 statistics for "ICE Detainees Under COVID- 19 Monitoring" were
provided by ICE staff and are current as of 12/28/22. Statistics for "Total Individuals
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Housed in GEO facility" & "GEO Staff" are verified by the Aurora Fire Department. The
count is current as of 12/30/22.
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GC®

Sacure Servicas™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: OL{OO@ Time: L(_g_(ﬂ PM

Cycle 2 Date: D€ 25,22 Sunday
Shift Checklist AM PM Comments
No |Yes |No | Yes
All areas secure, no evidence of theft e '
Workers reported to work, no open sores, \( v
fever, coligh, shortness of breath, chills, o v
no skin infection, and no diarrhea V4 7.
Kitchen is in good general appearance £ v/
All kitchen equipment operational & clean | X ) V| ~ Cen |
| All tools and sharps inventoried ' XY / -
Al areas secure, lights out, exits locked -
PRODUCTION SHEET Menu Items
(e 63‘? e 4™ o WK
Breakfast Temperatures U 170 150 [15=5 | «({ | KT Ty | —t—T
Menu Items .
R0 e | et o ey | e finlly Bt e en
Lunch Temperatures |) 9 \«5 [%3 R | g == 2% |RT | R
Gl Menu Items ! ) £ \
o | o Lo ges? o e
Dinner Temperatures |40 | BT |40 2t PU | HO | 21 !
DISH MACHINE Temperature | Wash 150+ Rinse180+ | If needed
Temperature accordmg to manufacturer s specifi catmns Breakfast: le'— P! ’ / ﬁ /M ég -
'andchemwai agentased in Fmai Rinse Lunch 150 / / le o fet O
e X Bac Dinner - -
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitize_:r—ZOOppm '
Final Rinse Temps determined by chemical agent used Breakfast /1t /7t o)
et : — Lunch '//g //5 &ﬁ
Dinner 15 120 Opo 'mpr
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |-3.% 27 .2
Record temperatures, Freezerand Walk-ins PM |4 B =39.2 239. 1
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (o P 5 !
Record temperatures, Dry Storage Areas PM (0 ) b
Hot- Water Temps in sink AM PM
PN J15. % |10 |

“Reyad]

Signature, Cook{Supep¥isor (AM)

FOOD SERVICE MANAGER
NF-6-2-20

1|

&

Signature, Cook ypervi'sor (PM)



GCe®

Sacure Services™

FOOD SERVICE mNAGER; DATE [ L

NF-6-2-20

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Dates/ D ~ DY -2 P~ Saturday Time: @mTime: /9 LD PM Cycle 2
Shift Checklist AM PM | Comments '
No | Yes |[No | Yes
All areas secure, no evidence of theft ,\( \,!
Workers reported to wotk, no open sores, )(1 ~
fever, cough, shortness of breath, chills, v '*1-
1o skin infection, and no diarrhea Vel 5t
Kitchen is in good general appearance Y 1 ]
All kitchen equipment operational & clean i g - B .
Al tools and sharps inventoried i A - Y} )
All areas secure, lights out, exits locked ~
PRODUCTION SHEET Menu Items | farina | eggs “gravy] bk | bisg// | marg | sugar coffee | milk
:SCH?. saus |(tortill } —
Breakfast Temperatures | | 2|30 ¥ |75 KT RT At |S¥| —T—
Menu Items T-ham | slice | veg | mac lett onion | Mayo | fruit | bread | tea | cam
ches | beans| salad /must -ots
Lunch Temperatures | 3 (o |2 0|11513H 2% 3% Pt pr RCI R332
™ Menu Items ‘ckn Pota | veg | beang roll marg | salad | dress dmk | diet | PB
leg -toes -ing drs
Dinner Temperatures | 1 294 1 1211 /0 31 Lo R RN IBTIBT
DPISH MACHINE Temperature | Wash 150+ Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /50 7/ (o /i fenp
and chemical agent used in F inal Rinse Lunch )5 2 /20 / an) 4&‘;
»_ Dinmer |/ A 9 A0 [ap He
POT and PAN SINK Temperature Wash 110 F Rifse 110 F Sanitizer-200pp
“Final Rinse Temps determined by chemical agent used Breakfast |/ Z [ /1] Lf 20 A
Lunch |//7% /1 ;9@%
, Dinner | / /5™ 1. A0b
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |- (a. | &, 2 7.5
Record temperatures, Freezer and Walk-ins PM -1 6 349-0 3'3* &
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE N
Record temperatures Dry Storage Areas M | (o 2 52
Record temperatures, Dry Storage Areas PM < | Yo
Hot- Water Temps in sink AM _PM
™ /175.3% [IAL
% 6 L/ AN / 2 - 2— L{ l_ﬁf
Signature, Coo pervisor (AM) Verify by AM Si re, Cook Supervisor (PM)
B
Verify by PM




GC®

Secure Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: / =P 3"’22_ Friday Time: O Time: 1900 pm Cycle 2
Shift Checklist AM PM omments .
No |Yes |No | Yes
All areas secure, no evidence of theft {
Workers reported to work, no open sores, ¢ i
fever, cough, shortness of breath, chills, % /|
no skin infection, and no diarrhea Ve 7
Kitchen is in good general appearance \¢ / , .
All kitchen equipment operational & clean A s '_ i ’
‘All tools and sharps inventoried e / - -
'All areas-secure, lights out, exits locked b J
PRODUCTION SHEET Menu Items cinn pan | syrup | bk | marg | sugar coffee | milk | fruit | _
oatmeal | cake saus
Breakfast Temperatures _|[A/p ST 175 T3 AT S AT
Menu Items nugget | beans| rice Crt | bread mar'g cake |tea unbr | fruit
ckn
P '+ -~ " P -5 o A 2
Lunch e— L L TN L TR [ RT3 18156
Menu Items bl | bearfs | squact marg| roll’ f7ow | drink | chees | mac | grd raw
" mac -nie aroni | turk | veg
Dinner Temperatures 8.0 100 W9 |40 | RT R | er | $ |1l 76D A4 )
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
“Temperature according to manufacturer’s specifications Breakfast (0O / /o /oy Jenr )
and chemical agent used in Final Rinse Lunch 1€ [0 o —He~p
' & Dinner (o2 i(ﬁ [ (909 0
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast /12 / 00
Lunch |/ Z / ﬁ; 2 }
| Dinner HB 120 200 PP
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40F
T e L—
Record temperatures, Freezer and Walk-ins AM @ - ? %7
Record temperatures, Freezer and Walk-ins PM Dy 8.5 9. 2
DRY Temperature 45-80 Spice Room | Store Rm ]
STORAGE ,
Record temperatures Dry Storage Areas AM | /2. f;@
Record temperatures, Dry Storage Areas PM " (A (_g*_ﬁ
Hot- Watgd Temps in sink AM PM
- /<. % | (210
- / BC_ ‘ )23 o2
i ; Verify by AM Signaturi,}Cook Supervisor (PM)
: % g/ /2, 2L H—
FOOD SERVICE MANA DAT Verify by PM

NF-6-2-20




GC®

Secure Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST
TlmeO‘(OO Aﬁ? Time: |40 PM__ Cycle2

FOOD SERVICE MANAG‘ER

NF-6-2-20

_Date: /2 -22.272_ Thursday
Shift Checklist AM ~Comments
No | Yes No Yes
Al areas secure, no evidence of theft X L~
Workers reported to work, no open Sor€s, K \.}/
fever, cough, shortness of breath, chills, X ~
no skin infection, and no diarrhea K L |
Kitchen is in good general appearance [4 \f- |
All kitchen equipment operational & clean \) ~~ - o )
All tools and sharps inventoried [ 4 CMF -
All areas secure, lights out, exits locked ~
PRODUCTION SHEET Menu Items | seremr Pota | bis- | ketch jelly | marg | sugar coffee | milk | PB | bra
eggs -toe | cuit | -up n
cerl
Breakfast et 136 [0S % kr [AL |3 | ALIRT B% AU
Menu Items ham- bun fries | ran | green | lett onion | dress | ket- tea | frui
burger bean | beans -ing chup t
Lunch Tomennne 775 IIRC P P65 3% [#9 _|zx |AT KA
¢ ) Menu Items | Taco | rice pinto | salsa| lett | shrd | tortill apple | cake | drk | frui |
' meat beans chees sauce t
Dinner Temperatures_| [ )5 |170 | /D) Lo Lo Lo |RT IRT Rt _RT IRT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
“Temperature according o ‘manufacturer’s specifications Breakfast /= 0O /25 /WM
“and chemical agent used in Final Rinse Lunch /s N /! 73 /A’W -}-6,.: g
Dinner Jo5 | 175
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determiried by chemical agent used Breakfast // o // o
Lunch | /-4 5 (5 Mﬁf‘ﬂ-
D 11 /1_ 17 1200 pan_
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in ‘
or below 35-40 F 35-40 F
Record temperatures, Freezer and Walk-ins AM |73, 29, % <9 |
Record temperatures, Freezer and Walk-ins PM |— s 7 2. 2 1.59.)
DRY Temperature 45-80 Spice Room | Store Rm )
STORAGE
Record temperatures Dry Storage Areas AM | (02 dq J
Record temperatures, Dry Storage Areas M | = 3 LD i
Hot- Water Temps in sink AM PM )
, He.2 |2
e B Lofs— [A22.22
@ Supervisor (AM) Verify by AM Signathre, Cook Supervisor (PM)
4 P /12 / 3¢ZZ/ 6
DATE Verify by PM



GC®

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 0365 AM_Time:| 230 PM Cycle 2

Date: (-3 =22 Wednesday
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft - X
Workers reported to work, no open sores, & Y
fever, cough, shortness of breath, chills, & i <
no skin infection, and no diarrhea E= ¢
Kitchen is in good general appearance & N
All kitchen equipment operational & clean | &~ N '
All tools and sharps inventoried &~ ¥
All areas secure, lights out, exits locked Vi
PRODUCTION SHEET Menu Items oatmeal | gravy | fried | bis- fruit | marg | sugar | coffee | milk PB | T-
pota | cuit ham
Breakfast Temperatures 176 | Lo | 185 143 125 | e i |3 |Kil 16
Menu Items burrito | Pinto | span | lett | dress- chees | PB cake |tea grd | broc
beans| rice ing € turk | coli
_Lgr‘x_ Temperatures | /65 |18 | leo|is [px 3 L BT [ [/t [jp0 | WD
) Menu Items meat rice | cabb | onior] marg | com salad | dress | dmk | egg | stew
stew -age bread -ing sald | veg
Dinner Temperatures | 331196 | 3 b [0 | AT [LO | 4D AT LD (63
DISH MACHINE " Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast 15 @ D
“and cherfiical agent used in Final Rinse Lunch 165 I Xs J——
' Dinner /3 | B0 —
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast i1s— 2. 2ep PP
Lunch 120 NS | Zooppm
| Dinner | 9 nL  lanoe £om_
FREEZER and WALK-IN Temperature Freezer 0 Walk-in’ Walk-In
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | -3.¢% 34.% 3. ?’:
Record temperatures, Freezer and Walk-ins PM 6.5 31,0 3R.3
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (o0 5 0
Record temperatures, Dry Storage Areas PM &5 3
Hot- Water Temps in sink AM PM |
110 1711
e TRIN AL 22122
Signature, Cook Supervisor (AM) Verify by AM Signature, Cook Supervisor (PM)
2222 AL~
DAT Verify by PM

FOOD SERVICE MANAGE
NF-6-2-20



GCe®

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: \&—20 -22—  Tuesday Mime:@ﬁ )$"AM _Time:| 35 pm Cycle 2
Shift Checklist AM PM Comments '
No | Yes | No | Yes
All areas secure, no evidence of theft L
Workers reported to work, no open Sores, &~ v |
fever, cough, shortness of breath, chills, L /|
1o skin infection, and no diarthea v,
Kitchen is in good general appearance [~ v
All kitchen equipment operational & clean L v
All tools and sharps inventoried L~ v,
All areas secure, lights out, exits locked v/
PRODUCTION SHEET Menu Items cereal | pan | syrup | marg sugar coffe | milk | diet fruit
cake syrup
Breakfast Temmeraires [T |15 [Tl BT BT 4x |3l [ 2T LT )
Menu Items Ck patty| rice gravy| roll | green | marg tea browni | bake | jelly | PB
beans ckn ,
Lup” Temperatures | ) Ly 170 | 1445] £r| 155 |£T L7 | L 159 | 4|6
Menu Items hot dog | relish | macr | com | corn bun | onion | mustrd | dmk ches | Gm
salad bread turk
Dinner Temperatures 5\ o1 ldn [ gT 2T (40 | &1 9T |dp 175,
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperature gccording to manufacturer’s specifications Breakfast le $ 170
and chemical agent used in Final Rinse Lunch | (00 1LS ——
Dinner e5 | 2® Lo Um)
POT and PAN SINK Temperature | Wash 110F | Rinse 110F Sanitizer-200ppm
Final Rinse Temps determined by chemical agentused Breakfast \18~ 115 e PP
, " Lunch 12D N 200 ppr'L
Dinner 1a) {20 200 PP
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40 F 35-40F |
Record temperatures, Freezer and Walk-ins AM |-5.9f 35, |3% 5
Record temperatures, Freezer and Walk-ins ™M | =, | Bl =T Ao
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (»0 E{;})
Record temperatures, Dry Storage Areas PM (o4 (2
Hot- Water Temps in sink AM PM
) 1% |25.{
e ﬁl, N AL ?wad 13/20/21
Signature, Cook Supervisor (AM) Verify by AM Signature, C@ Supervisor (PM) !
o pElufrz i
FOOD SERVICE GEX DATE Verify by PM

NF-6-2-20



OPENING and CLOSING CHECKLIST

GC®

Secure Services™

FOOD SERVICE: AURORA KITCHEN

7.
FOOD SER&/TCE MAMAGER
NF-6-2-20

)
Date: /7~ / 9 - ) Monday Time: ()3 ;m Time: |&20D(PM) Cycle 2
Shift Checklist AM PM omments ~—
No | Yes |No | Yes
‘All areas secure, no evidence of theft (% B
Workers reported to work, no open Sores, ‘ & v
" fever, cough, shortness of breath, chills, L o
no skin infection, and no diarrhea & 4
Kitchen is in good general appearance ). / o -* ) ]
All kitchen equipment operational & clean & v ™
All tools and sharps inventoried &~ >
All areas secure, lights out, exits locked v
PRODUCTION SHEET Menu Items | rice/ scr | jelly |bis- | fruit | marg | sugar coffee | milk | diet [ T-
raisin eggs il jelly | ham
Breakfast Temperatures | 147 | 1710 % T 27 RT | 1T | €T 2| 76 | (TS 'y
Menu Items Ck whip | gravy roll | peas | marg salad | dress- | Tea | Bk diet
Fri stk | potato carro ing Ck |dre
Lunch Temperatures | } 05T 152 [gx M2 |2X ex | x| Frligv 1
— Menu Items bologna | potat | veg lett | onion | pickle | bread mayo/ | fruit | dmk turk
salad | bean mustrd
Dinner Temperatures | " A0 [Aa13| 40| 40 | HO | 2T % 4D | DT | 40
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturet’s specifications Breakfast | 5 b I bs e
and chemical agent used in Final Rinse Lunch i &o / 70 —
Dinner 154 1749 [owo_dem
POT and PAN SINK Temperature Wash 110F | Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast Ha 1S 2 s0 PPM
ikl Lunch 118 [2B- 700 g
Dinner | 110 15| 200704
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40 F 35-40 F
d - : 3 - _
ﬁescor temperatures, Freezer and Walk AM | .. 5.4 £ 332 39\
iescord temperatures, Freezer and Walk- PM | - f{- N4 3G & 363
DRY STORAGE Temperature 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM o O B3 D
Record temperatures, Dry Storage Areas PM | e% 6 3
Hot- Water Temps in sink AM PM
o \\% (20
VG res) Z— AL “Reuad
Signature, Cook Supervisor (AM) Verify by AM Signatur%}Zook Supervisor (PM)
12 [20]22 -
DAT ‘ Verify by PM



GEO Aurora ICE 12/27/2022
7:41:21 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 74.61
A-2 72.31
A-3 -
A-4 71.71
B-1 71.71
B-2 54.81
B-3 71.12
B-4 70.51
C-1 72.50
C-2 72.02
C-3 70.90
C-4 60.10
E-1 67.52
E-2 69.71
D-1 —
ISOLATION 67.81
PATIENT ROOM 67.61
INTAKE/RECEIVING 67.30
Tank Temp S-12 0.00
Present Value

BOILER-3 129.23
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 163.97

Universal Input[13]

GEO



) e

Secure Services'”

195 Aurora Detention Center

Temperature LOg 11901 East 30th Street

South Building

Date: Tuesday December 27, 2022

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
1227 South-A ) ﬂtli/rﬁ'n‘i@
South-B ot Yy “94
South-C 7/ g jeh, l
South-D 6 C]—«ﬁ ' [T ,
South-E 62 | oicoped
South-F Uretiiped! '
South-G 7.1 (24
South-L 7[/ 3 l "’LI /
- South-M Jeis 104.1
South-N pr ocufttd
South-X v 7¢i5/ / / ﬂ‘”
South-Y 70,3 [ o4 &
South-Z 7349 4 9. ’
South SMU 694 [
South SMU Shower
3 N/A
MED ISO- Room 1 | 7/, 5 [94.] N/A N/A
MED ISO- Room 2 | /)3 1. N/A N/A
| | MED1SO-Room3 | /47 {04/ N/A N/A
N/ MEDICAL N/A N/A
PRINT: SCsin Ngege SIGN: i

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




G

cO

Tuesday, Dec. 27, 2022
North Building

Temperature Log

195 Aurora Detention Center

3130 Oakland St.

Aurora, CO 80010

¢ Services
Date Unit Dayroom Shower | Shower | Shower | Shower Shower | Shower | Shower
#1 #2 #3 #4 #5 #6. #7
DIP7 | s | 794 | 122
A-2 7%) (4.1
A-3 72 ( /9.2
Adq 1. 7 (4. >
B-1 7+ 7 [o4.2
Be |21 | w43 Unsgaped
B-3 70 [ 2
B-4 7¢5 [¢4. 2
C-1 715 [ 4,5
C2 720 | (47
3 | 90 | (lm*
(
ca | 693 |ln3
D-1 /< /4] N/A N/A N/A
e | €79 | jemd N/A N/A N/A
g1 | 697 (41 N/A N/A N/A
E-2 (el
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: S tpse SIGN: ﬂ/
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
(_Air:
‘Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




